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Labelling Requirements
All packaged food sold in Australia must comply with the labelling requirements of the Food Standards Australia New Zealand (FSANZ) Food Standards Code, which applies in Victoria through the Food Act 1984. 

The following is only a guide to the requirements under the labelling laws. Check the FSANZ Food Standards Code which covers in detail the labelling laws that apply to both food for retail sale and for catering purposes. Refer to the FSANZ website 
 or the FSANZ User Guide 
.
What are labelling requirements?
The labelling requirements allow consumers to make informed choices about the food they buy. Allergen labelling in particular is vital to those with allergies, where declaration of the presence of allergic ingredients could cause a life-threatening reaction in susceptible individuals if the labelling in not accurate.

Food businesses must also ensure any claims made on the food label do not potentially mislead or deceive consumers. 

Under the Victorian Food Act 1984, it is an offence to sell food that does not comply with the Food Standard Code. It is the responsibility of the food business (this includes manufacturers, distributors, importers, retailers) to ensure food labels comply with the law before selling it. 

The main general labelling requirements cover: 

· Prescribed name; 

· Legibility requirements; 

· Food recall information; 

· Ingredient listing; 

· Date marking; 

· Nutrition labelling; 

· Percentage labelling; 

· Direction for use and storage; 

· Country of origin; 

· Mandatory warning and advisory statements and declarations.
Prescribed name
The name of the food product or where no name is known, a name or description of the food that clearly states the true nature of the food. Labels must tell the truth. 
Legibility requirements
Labels must be clear, in full view and in English. The type size of warning statements must be no less than 3mm high or not less than 1.5mm for small packages. 

Food recall information 
In the event of a food recall labels must have the name and business address in Australia or New Zealand, or the manufacturer or importer. Also, the lot and batch number of the food, and where the food was packed or prepared. 

Ingredient listing 
Ingredients, additives and compound ingredients used in the manufacture of the food must be listed from greatest to smallest order of ingoing weight. 

Date marking 
Packaged foods that have a shelf life of two years or less must have a ‘use by’ or ‘best before’ date. ‘Best before’ may still be safe to eat though may have lost quality and nutritional value. Foods that must be consumed within a certain time for health and safety reasons must have a ‘use by’ date. Food labelled with a ‘use by’ date cannot be sold after the given date. 
Nutrition labelling
Nutrition labelling is generally required and must be displayed as a nutrition information panel, in a certain format, that sets out the energy, protein, fat, saturated fat, carbohydrate, sugars and sodium content of the food.
Percentage labelling
Packaged foods will require labels that show the percentages of the main or key ingredients of the food product. ie the amount of meat in a meat pie.
Direction for use and storage 
Where, due to the nature of the food and reasons of health or safety, consumers need directions about the use or storage of the food. This information is mandatory for the product to remain safe until its ‘use by date’. eg refrigerate after opening or store away from sunlight. 
Country of origin
A statement is required that identifies the country in which the food was made or produced. 

Mandatory warning and advisory statements and declarations
Some food for sale can cause allergic reactions in susceptible individuals. It is for this reason that certain food must have mandatory warnings, advisory statements and/or declarations provided to consumers. This requirement applies to all foods, even those exempt from having a label. The type of statement will depend on the degree of risk to the health and safety of consumers.
For more information
Refer to:
FSANZ Labelling requirements 
 
Health Victoria Food Labelling 

� � HYPERLINK "https://www.foodstandards.gov.au" �https://www.foodstandards.gov.au�


� https://� HYPERLINK "http://www.foodstandards.gov.au/code/userguide/Documents/Guide%20to%20Standard%201%202%201%20-%20Labelling%20and%20Other%20Information%20Requirements%20-%20final.pdf" �www.foodstandards.gov.au/code/userguide/Documents/Guide%20to%20Standard%201%202%201%20-%20Labelling%20and%20Other%20Information%20Requirements%20-%20final.pdf�





� https://www.foodstandards.gov.au/consumer/labelling/Pages/interactive-labelling-poster.aspx


� https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-labelling






